Bacon

Portion: 2 ounces.

Maverick

PRECISION TEMPERATURE COOKING SYSTEMS®
36 INDUSTRIAL PARK & WALDWICK, NJ 07463
PHONE 201 444 6360 e FAX 201 444 6361

miaveri

choutsine.com

Revision Date: 10.19.2010

Energy (kcal)

Protein (g}

Carbohydrate
(8)

(g}

Total Fat

Cholesterol
(mg)

Potassium
(mg}

Sodium (mg) | Dietary Fiber

(g)

+Indicates partial nutritional value

Step

ingredients

4 Servings | 6 Servings

12 Servings

HACCE

Apply protective barrier.

Insert into blast chiller <41F <2 hrs.

4 Temp., cooling, production report. | Hold rethermalized portions at Temp., cooling, production report.
165F in Cvap for service.
Step Method

COT

d

ion.rep

AL SCC 102G under Program

4 | Pre-Heat the RATION Kéy BACON. When ready, load pans in RATIONAL till cooked > 10
minutes HACCP _ \ _
5 | Transfer rethermalized bacon to Cvap for service (165F holding cycle] HACCE

Daily Value - Approximate nutritive values per serving

Calories from Fat

Calories

Total Fat

Cholesterol

Total Carb

Vitamin A

Copyright © 2010 Maverick Cuisine ("MC”}, All Rights Reserved. The contents of this website, including all information viewed, downicaded or printed from this
website, are proprietary and confidential to MC and moy not be copied, used or disclosed without the express written permission of MC.



Maverick Cuisine
PRECISION TEMPERATURE COOKING SYSTEMS

Employees handling food MUST:

any prolonged period of time.

36 INDUSTRIAL PARK » WALDWICK, NJ 07463 Bacon
PHONE 201 444 6360 ¢ FAX 201 444 6361
www.maverickculsine.com
Ramove Bacon
from Prepare/Combine
"
<41°F Ingredients
Refrigeration
Temp.,
Pre~-Heat
1| Rational S0C P,
Prog. Key BACON Report
CCP
Temp,,
Inseart into Blast Pre-Heat In CVap
Chilier P, 21 165F min 10
<41°F <20 min. Report min.
ccp CcC
. Retherm/Serve
{MPTCS)

- Wash thoroughly, rinse, dry hands and apply protective barrler (gloves) before handling food;
- Clean and sanitize work surfaces, utenslis and appilances before and after handling food;

- Prevent food and work area from being contaminated while handling food;

- Ensure that perishable products are belng processed In shortest time;

- Ensure that perishable products are never left In a danger temperature zone 41°F-140°F for




laverick

PRECISION TEMPERATURE COOKING SYSTEMS®
36 INDUSTRIAL PARK ¢ WALDWICK, NJ 07463
PHONE 201 444 6360 ¢ FAX 201 444 6361
maverickcuisine.com

Carrots Revision Date: 11.06.2010

Portion: 3 ounces.

Energy (kcal) | Protein{g) | Carbohydrate Total Fat Cholesterol | Sodium (mg) | Dietary Fiber | Potassium
(g) (g) (mg) {g) (mg)

+indicates partial nutriticnal vaiue

Step Ingredients 4 Servings | 6 Servings | 12 Servings

Verify core temperature on receiving log prio

HACCP

Apply protective barrier. Portion in 30z and place in plastic Insert into blast chilier <41F <2 hrs.
bag and vacuum to Vegetable
Setting

Re-Pasteurize portions at 185F for | Temp., cooling, production report.
30 seconds.

4 Temp., cooling, production report.

Step Method
HACCP » Cold Starage then vacuum pack/portion into single and multiple portions as per Production Report. Label
ach unit with 7 day expiration with Chefs Excel cook/chill label sheets. HACCP 8 in blast chiller <41F (approximatel
5 minutes), HACCP > Cold Storag

ries Calories from Fat

Daily Value - Approximate nutritive values per serving

Calo

Total Fat Cholesterol Total Carb Vitamin A I

Copyright © 2010 Maverick Cuisine (“MC"). All Rights Reserved. The contents of this website, including all information viewed, downloaded or printed from this
website, are proprietary and confidential to MC and may not be copied, used or disclosed without the express written permission of MC,



Maverick Cuisine
PRECISTON TEMPERATURE CODKING SYSTEMS
36 INDUSTRIAL PARK « WALDWICK, NJ 07463 Carrots
PHONE 201 444 6360 » FAX 201 444 6361
www.maverickcuisine.com

Remove Frozen Prepare/Combine

Ingredients

<0°F Freezer

. Vacuum Pack
Portion(s)
Plnce Portloned Tamp.,
Vegetables In Cooling,
Cold {Freexer) Production
Storage Report
cCp
> Retharm/Serve
(MPTCS)

Employees handiing food MUST:

- Wash thoroughly, rinse, dry hands and apply protective barrier (gioves) before handling food;
- Clean and sanitize work surfaces, utenslls and appliances before and after handiing food;

- Prevent food and work area from being contaminated while handiing food;

- Ensure that perishable products are being processed In shortest time;

- Ensure that perishable products are never left In a danger temperature zone 41°F-140°F for
‘any prolonged period of time.




laverick

PRECISION TEMPERATURE COUKING SYSTEMSE
36 INDUSTRIAL PARK & WALDWICK, NI 07463
PHONE 201 444 6360 & FAX 201 444 6361
maverickouisine.com

Chicken Breast Revision Date: 11.29.2010

Portion:

Energy (kcal) | Protein (g} | Carbohydrate | Total Fat Cholesterol | Sodium {mg) | Dietary Fiber | Potassium
(gl (g) {mg) (g) (mg)

+indicates partial nutritional value

Step Ingredients 4 Servings | 6 Servings | 12 Servings

prio
2 Olive Qil .50t 1t 2T

Step i RACCR

Pre-Heat RATIONAL SCC Chici{en In.seft unfd blast chiller <41F <2 hrs.
Breast under Program Key.,

2 Apply protect"i-\;"e barrier.

4 Temp., cooling, production report. | Temp., cooling, production report. | Temp., cooling, production report.

Method

HACCR first then v
Pre-Heat Plancha

052

CTof To5F b reached Romove crprobe— f
ecording .core: temperature on:MPTCS Cooling Log

Copyright © 2010 Maverick Cuisine (*MC"). Al Rights Reserved. The contents of this website, including all information viewed, downloaded or printed from this
website, are proprietary and confidentiol to MC and maoy not be copied, used or disciosed without the express written permission of MC.



Maverick Cuisine
PRECISION TEMPERATURE COOKING SYSTEMS )
36 INDUSTRIAL PARK o WALDWICK, NI 07463 Chicken Breast
PHONE 201 444 6360 » FAX 201 444 6361
www.maverickculsine.com

L;/ﬁ\ Sear Chicken

Ramoye Chicken Prepare/Comblne Breast Quickiy
from e, ———————"| on Plancha at
<41°F Cooler Ingredients PSR Taming
[ o o Often
Pre-Heat -
Rational SCC Cook Until Core O::Ip“
CHICKEN == |  Temperature . ng,
BREAST under 165°F mmd"uuﬁu
Program Key ccp
/_"’/—.m\'ﬁ
Temp.,
Insert Into Blast
L> Chilter o 30“:!9,
<41°F <2 hrs R uction
ccp
~ Vacuum Pack
Portlon(s)
Place Portioned
Chicken In Cold |——> Ret?;;n;égrve
Storage

N

Employees handling food MUST:

- Wash thoroughly, rinse, dry hands and apply protective barrier (gloves) before handling food;

- Clean and sanitize work surfaces, utenslis and appllances before and after handling food;

- Prevent food and work area from being contaminated while handling food;

- Ensure that perishable products are being processed Iin shortest time;

. ' = Ensure that perishable products are never left in a danger temperature zone 41°F-140°F for
- any prolonged perlod of time.




laverick

PRECISION TEMPERATURE COOKING SYSTEMS®
36 INDUSTRIAL PARK o WAILBWICK, NJ 07463
PHONE 201 444 6360 ¢ FAX 201 444 6361
maverickcuisine.com

Green Beans Revision Date: 10.16.2010

Portion: 3 ounces.

Energy (kcal) | Protein{g) | Carbohydrate | TotalFat Cholesterol | Sodium {mg) | Dietary Fiber | Potassium
() _(8) (mg) | 1B | (mg)

+Indicates partial nutritional value

Step Ingredients 4 Servings | 6 Servings | 12 Servings

Verify core temperature on receiving log prior.

2 Apply protective barrier., Portion in 3oz and place in plastic Insert inte blast chiller <41F <2 hrs,
bag and vacuum to Vegetable
Settin

10 51OraE
4 Temp., cooling, production report. | Re-Pasteurize portions at 185F for | Temp., cooling, production report.
30 seconds.

Method

ACCP » Cold Storage then vacuum pack/portion into single and multiple portions as per Production Report. Labe
ach unit with 7 day expiration with Chefs Excel cook/chill label sheets. HACCP B in blast chiller <41F (approximatel
5 minutes), HACCP » Cold Storag

Daily Value - Approximate nutritive values per serving Calories Calories from Fat

Total Fat Cholesterol Total Carb Vitamin A

Copyright © 2010 Maverick Cuisine {(“MC”). Al Rights Reserved, The contents of this website, including all information viewed, downloaded or printed from this
website, are proprietary ond confidential to MC and may not be copied, used or disclosed without the express written permission of MC.



Maverick Cuisine

PRECISION TEMPERATURE COOKING SYSTEMS G b
36 INDUSTRIAL PARK « WALDWICK, NJ 07463 I n ans
PHONE 201 444 6360 ¢ FAX 201 444 6361 ee e
www.maverickculsine.com

Prepare/Combine
Ingredients

Vacuum Pack

o>

Portlon(s)

Placa Portionad Temp,,
Vegetables In Cooling,
Cold (Freezer) Production
Storage Report
CcCP
o Retherm/Serve
(MPTCS)

Employees handiing food MUST:

- Wash thoroughly, rinse, dry hands and apply protective barrier (gloves) before handiing food;
~ Clean and sanitize work surfaces, utenslis and appilances before and after handiing food;

- Prevent food and work area from being contaminated while handling food;

- Ensure that perishable products are being processed In shortest time;

= Ensure that perishabie products are never left In a danger temperature zone 41°F-140°F for
any prolonged perlod of time.




laverick

PRECISION TEMPERATURE COOKING SYSTEMS®
36 INDUSTRIAL PARK e WALDWICK, NI 07463
PHONE 201 444 6360 ¢ FAX 201 444 6361
maverickcuisine.com

Ground Beef Revision Date: 10.10.2010

Portion: 3 ounces.

Energy (kcal} | Protein (g) | Carbohydrate Total Fat Cholesterol | Sodium {mg) | Dietary Fiber | Potassium
(8) (g} {mg) (g) (mg)

+indicates partial nutritional value

Step Ingredients 1 Servings | 6 Servings | 12 Servings

Step HACCP HACCH

Wash, rinse, dry hands. Grind precooked Be move :
2 Apply protective barrier. Portion in 30z and place in plastic Insert mto blast chliler <41F <2 hrs
bag and vacuum 1o Meat Setting

4 Temp., cooling, preduction report. | Re-Pasteurize portions at 185F for | Temp., cooling, production report,
5 minutes.

Method

Load precooked Beef in Robotcoupe and grmd for 15 seconds till done

Daily Value - Approximate nutritive values per serving Calories Calories from Fat

Copyright @ 2010 Maverick Cuisine {“MC").  All Rights Reserved. The contents of this website, including all information viewed, downloaded or printed from this
website, ore proprietary and confidentiol to MC and may not be copied, used or disclosed without the express written permission of MC.



Maverick Cuisine
PRECISION TEMPERATURE COOKING SYSTEMS
36 INDUSTRIAL PARK ¢ WALDWICK, NJ 07463

PHONE 201 444 6360 e FAX 201 444 6361
www.maverickcuisine.com

ccp

Ground Beef

Remove Pot
Roast from
<41°F Cooler

Prepare/Combline
" Ingredients

Vacuum Pack
Portion(s)

>

Insert Into Blast

<41°F <1/2 hrs

Chitler

ccp

Placa Portioned

Ground Besfin
Cold Storage

cCP

. Retherm/Serve
{MPTCS)

Employees handling food MUST:

- Wash thoroughly, rinse, dry hands and apply protective barrier (gloves) before handling food;
- Clean and sanitize work surfaces, utensils and appllances before and after handling food;

= Prevent food and work area from belng contaminated while handling food;
- Ensure that perishable products are belng processed In shortest time;

- Ensure that perishable products are never left In a danger temperature zone 41°F-140°F for

any prolonged period of time.




Maverick

PRECISION TEMPERATURE COQKING SYSTEMS®
36 INDUSTRIAL PARK ® WALDWICK, NJ 07463
PHONE 201 444 6360 e FAX 201 444 5361
maverickeuisine.com

Ground Chicken Revision Date: 10.10.2010

Portion: 3 ounces.

Energy {kcal)

Protein (g} | Carbohydrate
(g}

Total Fat Cholesterol | Sodium (mg) | Dietary Fiber | Potassium
(&) (mg) (g) (mg)

+Indicates partial nutritional value

Step Ingredients 1 Servings | 6 Servings | 12 Servings

HACCP PSRt HACCP

3

2 Apply protective barrier,

1F <2 hrs.

Portion in 3oz and place in plastic
bag and vacuum to Poultry Setting

Insert into blast chiller <4

4 Temp., cooling, production report. | Re-Pasteurize portions at 185F for | Temp., cooling, production report.
30 seconds.

eck and record Cooler temp on production report.
Load precooked Chicken in Robotcoupe and grind for 15 seconds till done
R e T e TR T oA S R

q Pasteurize in water bath fc_)r 5 minutes at 185F HACCP
Blast Chill for 40 minutes HACLE
b Rehtermalize in water bath for 5 minutes at 165F HACCP

Daily Value - Approximate nutritive values per serving Calories Calories from Fat

Copyright @ 2010 Maverick Cuisine {"MC”). All Rights Reserved. The contents of this website, including olf information viewed, downloaded or printed fram this
website, are proprietary and confidentiol to MC and may not be copied, used or disclosed without the express written permission of MC.



Maverick Cuisine
PRECISION TEMPERATURE COOKING SYSTEMS

36 INDUSTRIAL PARK » WALDWICK, NJ 07463 Ground Chicken
PHONE 201 444 6360 e FAX 201 444 6361

www.maverickculsine.com

Remove Chicken
from
<41 °F Cooler

Prepare/Combine
— > Ingredients

Insert into Blast
Chiller
<41°F <1/2 hrs

Vacuum Pack
Portlon(s)

>

CCP

Teamp,,
Cooling,
Production

Place Portioned
Ground Chicken
In Cold Storage

ccp

Retherm/Serve
(MPTCS)

>

Employees handling food MUST:

- Wash thoroughly, rinse, dry hands and apply protective barrier (gloves) before handling food;
~ Clean and sanitize work surfaces, utensils and appliances before and after handling food;

- Pravent food and work area from being contaminated while handling food;

= Ensure that perishable products are being processed In shortest time;

- Ensure that perishable products are never left in a danger temperature zone 41°F-140°F for
any prolonged perlod of time.




é[aveHCk

PRECISION TEMPERATURE COOKING SYSTEMS®
36 INDUSTRIAL PARK o WALDWICK, NJ 07463
PHONE 201 444 6360 & FAX 201 444 6361
maverickcuisine.com

Ground Chicken Revision Date: 10.10,2010

Portion: 3 ounces.

Energy (kcal} | Protein (g) | Carbohydrate
(g)

Total Fat Cholesterol | Sodium (mg) | Dietary Fiber | Potassium
(g) (mg) (g) (mg)

+Indicates partial nutritional value

Step Ingredients 1Servings | 6 Servings | 12 Servings

l-fAC(;_F
emove Chicken from <41F Cox
Insert into blast chiller <41F <2 hrs.

Portion in 3oz and place in plastic
bag and vacuum to Poultry Setting

%

2 Apply protective barrier.

ige
p., cooling, production report.

4 Temp., cooling, production report. | Re-Pasteurize portions at 185F for | Tem
5 minutes.

Step Method

Load precooked Chicken in Robdtcdupé.ah.d.grihd féf 15 seconds til.i do.ﬁe
e e e B T AT

minutes) HATOE S Cold Sinvaee i
t__l Pagteuri e i wate_r_ bat_h_ er5 minutes at 185F HACCP
R T T e

6 Rehtermalize in water bath for 5 minutes at 165F HACCP

” Daily Value - Approximate nutritive values per serving

Calories
5o i S——

Calories from Fat

Copyright © 2010 Maverick Cuisine (“MC"). All Rights Reserved. The contents of this website, including ali information viewed, downloaded or printed from this
website, are proprietary ond confidential to MC and may not be copied, used or disclosed without the express wiitten permission of MC.



Maverick

PRECISION TEMPERATURE COOKING SYSTEMS®
36 INDUSTRIAL PARK & WALDWICK, NJ 07463
PHONE 201 444 6360 ¢ FAX 201 444 6361
maverickcuisine.com

Ground Hamburger

Portion: 3 ounces.

Revision Date: 10.10.2010

Energy (kcal)

Protein (g}

Carbohydrate
(g)

Total Fat
(e)

Cholesterol
(mg)

Sodium (mg)

Dietary Fiber
(g}

Potassium
(mg)

+Indicates partial nutritional value

Step

Ingredients

erify core temperature on receiving log prior.:

1 Servings

6 Servings

12 Servings

Step

HACCP

e

2 Apply protective barrier,

Pertion in 3oz and place in plastic
bag and vacuum to Poultry Setting

Insert into blast chiller <41F <2 hrs.

4 Temp., cooling, production report.

5 minutes

Re-Pasteurize portions at 185F for

Temp., cooling, production report.

P

2 I Load precocked Hamburger in Robotgoup

e and grind for 15 seconds till done

. Daily Value - Approximate nutritive values per serving

Calories

Calories from Fat

Copyright © 2010 Maverick Cuisine {"MC”). Al Rights Reserved. The contents of this website, including all information viewed, downloaded or printed from this
website, arg proprietary end confidential to MC and muay not be copied, used or disclosed without the express written permission of MC.




Maverick Cuisine
PRECISION TEMPERATURE COOKING SYSTEMS
36 INDUSTRIAL PARK » WALDWICK, NJ 07463 Ground Hamburger
PHONE 201 444 6360 » FAX 201 444 6361
www.maverickculsine.com

Grind In
RoboCoupe 15
sec. tiil done

Remove Cooked
Hamburger from
<41°F Cooler

Prepare/Combine
—  Ingredlents

Insart Into Blast
Chilljer
<41°F <1/2 hre

. Vacuum Pack
Portion(s)

CcCpP

Place Portioned
Ground
Hamburgerin
Cold Storage

cCpP

~ Retherm/Serve
(MPTCS)

Employees handiing food MUST:
- Wash thoroughly, rinse, dry hands and apply protective barrier (gloves) before handling food;

= Clean and sanitize work surfaces, utensils and appilances before and after handling food;

- Prevent food and work area from being contaminated while handling food;

- Ensure that perishable products are being processed in shortest time;

- Ensure that perishable products are never left In a danger temperature zone 41°F-140°F for

any prolonged period of time.

[ |




laverick

PRECISION TEMPERATURE COOKING SYSTEMS®
36 INDUSTRIAL PARK » WALDWICK, NJ 07463
PHONE 201 444 6360 @ FAX 201 444 6361
maverickcuisine .com

Ground Pork Revision Date: 11.06.2010

Portion: 3 ounces.

Energy (kcal) } Protein (g) | Carbohydrate
()

Total Fat Cholesterol | Sodium {mg) | Dietary Fiber | Potassium
{g) (mg) (g) {mg)

+indicates partial nutritional value

Step Ingredients 1Servings | 6 Servings | 12 Servings

Verify core temperature on receiving log prior.

Step | HACCP
Vash d ds . i e Cooler
2 Apply protective barrier. Portion in 30z and place in plastic Insert into blast chiller <41F <2 hrs.
bag and vacuum to Meat Setting

HACCP

4 Temp., cooling, production report. | Re-Pasteurize portions at 185F for | Temp., cooling, production report,
5 minutes.

Method

! e fa DI RTOrSES
4 Pasteurize in water bath for 5 minutes at 185F HACCP
5 | BlastChili for 40 minutes HACE
6 | Rehtermalize in water bath for 5 minutes at 165F HACCP

* Daily Value - Approximate nutritive values per serving Calories Calories from Fat

Copyright © 2010 Moverick Cuisine (“MC”).  All Rights Reserved, The contents of this website, including alf information viewed, dowrloaded or printed from this
website, are proprietary and confidential to MC and moy not be copied, used or disclosed without the express written permission of MC.



Maverick Cuisine
PRECTSION TEMPERATURE COOKING SYSTEMS
36 INDUSTRIAL PARK » WALDWICK, NJ 07463 Ground Pork
PHONE 201 444 6360 o FAX 201 444 6361
www.maverickculisine.com

ccp

Remove Cooked Prepare/Combine Grind In
Pork from — > RoboCoupe 15
<41°F Cooler Ingredients sec. tll done

Insert into Biast
Chilier

Vacuum Pack

=

Portion(s) <41°F <1/2 hre
ccp
Place Portionad
Ground Pork In
Cold Storage
ccp
. Retherm/Serve
(MPTCS)

Employees handling food MUST:

- Wash thoroughly, rinse, dry hands and apply protective barrler (gloves) before handling food;
- Clean and sanitize work surfaces, utenslis and appliances before and after handling food;

- Prevent food and work area from being contaminated while handiing food;

= Ensure that perishable products are being processed In shortest time;

- Ensure that perishable products are never left in a danger temperature zone 41°F-140°F for
any prolonged perlod of time,




laverick

PRECISION TEMPERATURE COOKING SYSTEMS®
36 INDUSTRIAL PARK ¢ WALDWICK, N} (7463
PHONE 201 444 6360  FAX 201 444 6361
maverickcuisine.com

Ground Turkey Revision Date: 10.10.2010

Portion: 3 ounces.

Energy (kcal) | Protein(g) | Carbohydrate Total Fat Cholesterol | Sodium {(mg) | Dietary Fiber | Potassium
(g) (g) (mg) {g) {me)

+Indicates partial nutritional value

Step Ingredients 1Servings | 6 Servings | 12 Servings

Verify core temperature on receiving log prior.-

HACCP

Portion in 30z and place in plastic Insert into blast chiller <41F <2 hrs,
bag and vacuum to Meat Setting

2 Apply protective barrier,

4 Temp., cooling, production report. | Re-Pasteurize portions at 185F for | Temp., cooling, production report.
5 minutes.

Method

6 Rehtermailze in water bath for 5 minutes at 165F HACCP

Daily Value - Approximate nutritive values per serving Calories Calories from Fat

Copyright ® 2010 Maverick Cuisine {“MC”}. Al Rights Reserved. The contents of this website, including ofi information viewed, downfoaded or printed from this
website, are proprietary and confidential to MC and may not be copied, used or disclosed without the express written permission of MC.



Maverick Cuisine
PRECISION TEMPERATURE COOKING SYSTEMS

36 INDUSTRIAL PARK » WALDWICK, NJ 07463 Ground Tu rkey
PHONE 201 444 6360 » FAX 201 444 6361

www,maverickculsine.com

Remove Cooked Prepare/Combine Grind In
Turkey fro =" RoboCoupe 15
<41°F Cooler Ingredients soe. Ul Boe
Vacuum Pack Insart Into Binst
> Chilier
Portion(s) <41°F <1/2 hrs
ccp
Place Portioned
Ground Turkey
in Cold Storage
ccp
. Retherm/Serve
(MPTCS)

Employeeas handling food MUST:

- Wash thoroughly, rinse, dry hands and apply protective barrier (gioves) before handling food;
- Clean and sanitize work surfaces, utensiis and appliances before and after handiing food;

~ Prevent food and work area from being contaminated while handling food;

- Ensure that perishable products are being processed In shortest time;

- Ensure that perishable products are never left In a danger temperature zone 41°F-140°F for
any proionged period of time.




laverick

PRECISION TEMPERATURE COOKING SYSTEMSE
36 INDUSTRIAL PARK ® WALDWICK, NJ (7463
PHONE 201 444 6360 & FAX 201 444 6361
maverickcuising.com

Key West Blend Vegetables Revision Date: 11.06.2010

Portion: 3 ounces.

Energy (kcal) | Protein (g} | Carbohydrate | Total Fat Cholesterol | Sodium (mg) | Dietary Fiber | Potassium

(&) (e) (meg) (g) {mg)

+Indicates partial nutritional value

Step ingredients 4 Servings | 6 Servings | 12 Servings

Step HACCP HACCP

Uk rreezer
2 Apply protective barrier. Portion in 3oz and place in plastic Insert into blast chiller <41F <2 hrs,
bag and vacuum to Vegetable
Settin

torage.
4 Temp., cooling, production report. | Re-Pasteurize portions at 185F for | Temp., cooling, production report.
30 seconds.

- fepo .
i single and multiple portions as per Production Report. Labe

each unit with 7 day expiration with Chefs Excel cook/chill label sheets, HACCP B in blast chiller <41F (approximatel
45 minutes). HACCP » Cold Storage

Calories from Fat

| Daily Value - Approximate nutritive values per serving Calories

Cholesterol_l

Copyright © 2010 Maverick Cuisine ("MC”). All Rights Reserved. The contents of this website, including all information viewed, downloaded or printed from this
website, are proprietary ond confidential to MC and may not be copied, used or disclosed without the express written permission of MC.

' Total Fat Total C;rb

Vitamin A




Maverick Cuisine
PRECISION TEMPERATURE COOKING SYSTEMS

36 INDUSTRIAL PARK » WALDWICK, NJ 07463 Key West Blend Vegetables
PHONE 201 444 6360 » FAX 201 444 6361

www.maverickeulsine.com

Prepare/Combine
Ingredients

Yacuum Pack

=

Portion(s)
Place Portioned Temp.,
Vagetables In Cooling,

Cold (Freezer) Production

Storage Report
cCcp
~ Retherm/Sarve
(MPTCS)

Employees handling food MUST:

- Wash thoroughly, rinse, dry hands and apply protective barrler (gloves) before handling food;
= Ciean and sanitize work surfaces, utensiis and appliances before and after handling food;

- Prevent food and work area from being contaminated while handling food;

- Ensure that perishable products are being processed In shortest time;

= Ensure that perishable products are never left In a danger temperature zone 41°F-140°F for
any prolonged perlod of time.




Lasagna

Portion: 3 ounces.,

Maverick

PRECISICN TEMPERATURE COOKING SYSTEMS®
36 INDUSTRIAL PARK » WALDWICK, NJ 07463
PHONE 201 444 6360 « FAX 201 444 6361
maverickcuisine.com

Revision Date: 10.22.2010

Energy (kcal)

Protein (g)

Carbohydrate

Total Fat
(g)

(mg)

Cholestero! | Sodium {mg)

Potassium
(mg)

Dietary Fiber
{g)

+Indicates partial nutritional value

Step

Ingredients

1 Servings | 6 Servings | 12 Servings

R e}

Verify core ‘temperature on

HACCE

Apply protective barrier.

1

and sauce

Assemble lasagna with pasta sheets

minute

insert into blast chiller <41F <2 hrs.

4 Temp., cooling, production report.

old rethermalized portions at
165F in Cvap for service.

Temp., cooling, production report.

P

Assemble individual portions lasagna

sheets (302} and sauce {2 oz in casserole dishes

Transf

ethermalized clod dishes:

_Pre-Heat Convection Oven to 350F. When ready, load clod dishes in Convection Oven for 20 minutes. HACCP.
: p for service (165F holding cycle) HACER

Daily Value - Approximate nutritive values per serving

| Calories

[ Calories from Fat

Copyright © 2010 Maverick Cuisine {"MC”).  All Rights Reserved. The contents of this website, including all information viewed, downloaded or printed from this
website, are propri¢tary and confidentiol to MC and may not be cepied, used or disciosed without the express written permission of MC,



Maverick Cuisine
PRECISION TEMPERATURE COOKING SYSTEMS
36 INDUSTRIAL PARK ¢ WALDWICK, NJ 07463 Lasag na
PHONE 201 444 6360 o FAX 201 444 6361
www.maverickcuisine.com

Verlty
Recealving
Log
cC

Prepare/Combine
Ingredients

>

L[ e

Production

Insert Into Blast ;:m:;
Chllier Prosucey
<41°F <2 hre Report
CcCP
Portion Control

~ (MIll China #570)

Insert into Blast
Chiller
<41°F <2 hrs

CcCcp

Place Portioned
Lasagna in Cold
Storage

CCP

. Retherm/Serve
{Ratlonal/CVAP)

Employees handling food MUST:

- Wash thoroughly, rinse, dry hands and apply protective barrier (gloves) before handiing food;
=~ Clean and sanitize work surfaces, utensiis and appilances before and after handling food;

= Prevent food and work area from beling contaminated while handiing food;

- Ensure that perishable products are belng processed In shortest time;

- Ensure that perishable products are never left In a danger temperature zone 41°F-140°F for
| any prolonged period of time.




laverick

PRECISION TEMPERATURE COGKING SYSTEMS®
36 INDUSTRIAL PARK ¢ WALDWICK, NJ 07463
PHONE 201 444 6360 ¢ FAX 201 444 6361
maverickeuisine.com

Macaroni and Cheese Revision Date: 10.19.2010

Portion: 3 ounces.

Total Fat Cholesterol | Sodium {mg) | Dietary Fiber | Potassium
(g} (mg) (g) {mg)

Energy (kcal) | Protein (g) | Carbohydrate

(g)

+Indicates partial nutritional value

Step Ingredients 4 Servings | 6 Servings | 12 Servings

Step HACCP ‘ HACCP

eratip]
insert into blast chiller <41F <2 hrs

2 Apply protective barrier

Cook pasta in kettle for 10 minutes

Hold rethermalized portions at Temp., cooling, production report.
165F in Cvap for service.

4 Temp., cooling, production report.

Method

Al H ck and record Cooler temp on production report.2.
2 Load Dry Pasta and Water in Kettle and cook at max. setting for 10 minutes till pasta is tender.
Drain pasta

Pre-Heat the RATIONAL SCC 102G under Program K
minutes. HACCP
sfer rethermalized clod dishes to

p for service {165F holding cycle) HACCP

Copyright ©® 2010 Maverick Cuisine (“MC”). All Rights Reserved. The contents of this website, including all information viewed, downloaded or printed from this
website, are proprietary and confidential to MC and may not be copied, used or disclosed without the express written permission of MC.



Maverick Cuisine
PRECISION TEMPERATURE COOKING SYSTEMS -
36 INDUSTRIAL PARK » WALDWICK, NJ 07463 Macaroni and Cheese
PHONE 201 444 6360 « FAX 201 444 6361
www.maverickculsine.com

., Prepare N Cook 'al dente’
Ingredients in 30&:& !Ii_llud
Blast Chill Pasta
w/ Cooking ;:;!‘I;-a’
Liquid Stirring Produ
Often ction
<41°F cCcp Report
Cook pasta and
cheese saucea In
> China dish

Rational kay
MACARONI

Temp,,
Cooling,
Production

Piace Portioned
Pasta In Cold
Storage

Blast Chlil Mac
and Cheese
<41°F

ccp

Retharm/Serve
(MPTCS)

~

Employees handling food MUST:

- Wash thoroughly, rinse, dry hands and apply protective barrier (gloves) before handiing food;
- Clean and sanitize work surfaces, utenslls and appliances before and after handling food;

- Prevent food and work area from being contaminated while handling food;

= Ensure that perishable products are being processed In shortest time;

- Ensure that perishable products are never left In a danger temperature zone 41°F-140°F for
any prolonged period of time.




PRECISION TEMPERATURE COOKING SYSTEMS®
36 INDUSTRIAL PARK » WALDWICK, NJ 07463
PHONE 201 444 6360 e FAX 201 444 6361
maverickcuisine.com

Mashed Potatoes Revision Date: 10.19.2010

Portion: 3 ounces.

Energy (kcal) | Protein (g) | Carbohydrate | Total Fat Cholesterol | Sodium {mg) { Dietary Fiber | Potassium
() (g) (mg) (g) {mg)

+Indicates partial nutritional vaiue

Step Ingredients 4 Servings | 6 Servings | 12 Servings

temperature on receiving log prior.

igera

2 Apply protective barrier. Portion in 240z and place in plastic | Insert into blast chiller <41F <2 hrs.
bag and vacuum to Vegetables
Settin

| Temp., cooling, production report. | Re-Pasteurize portions at 185F for | Temp., cooling, production report.
30 seconds.

Method

P
ngle and muitiple portions as per Production Report. Label

into si

5 minutes). HACCP » Cold Storag

Calories from Fat

I Daily Value - Approximate nutritive values per serving Calories

Total Carb Vitamin A

Chotesterol

' | %otal Fat

Copyright © 2010 Maverick Cuisine (*MC”).  All Rights Reserved. The contents of this website, including oll information viewed, downloaded or printed fram this
website, are proprietary and confidentiol to MC and may not be copied, used or disclosed without the express written permission of MC.



Maverick Cuisine
PRECISION TEMPERATURE COOKING SYSTEMS
36 INDUSTRIAL PARK « WALDWICK, NJ 07463 Mashed Potatoes/Rice
PHONE 201 444 6360  FAX 201 444 6361
www.maverickculsine.com

. Prepare/Combine
Ingredients

T.I'ﬂp-;
“:9 Bulk Production Pmmn

Insert into Biast oo,
Chiller Production
<41°F <2 hrs Report

ccp

Vacuum Pack

Portion(s)
Place Portioned Temp.,
Mashed Cooling,
Potatoes/Rica Production
In Cold Storage Report
ccp
~ Retherm/Serve
(MPTCS)

Employees handling food MUST:

- Wash thoroughly, rinse, dry hands and apply protective barrler (gloves) before handling food;
- Clean and sanitize work surfaces, utensiis and appliances before and after handling food;

- Prevent food and work area from being contaminated while handling food;

- Ensure that perishable products are being processed In shortest time;

~ Ensure that perishable products are never left In a danger temperature zone 41°F-140°F for
any proionged perlod of time.




Maverick

PRECISION TEMPERATURE COOKING SYSTEMS®
36 INDUSTRIAL PARK & WALDWICK, N} 07463
PHONE 201 444 6360 & FAX 201 444 6361
maverickcuisine.com

Omelet with filling (ham/cheese/vegetables) Revision Date: 10.22.2010

Portion: 4 ounces.

Energy (kcal) | Protein{g) | Carbohydrate | Total Fat Cholesterol | Sodium (mg) | Dietary Fiber

g) (g) {mg) (g)

Potassium

(mg)

+Indicates partial nutritional value

Step Ingredients 15ervings | 6 Servings | 12 Servings

on receiving log prior.
2 iFilling {prepared to order from choice of Ham, Cheese, Vegetables)

Apply protective barrier Frozen Omelettes to CV

4 f Temp., cooling, production report, I Temp., cooling, production report.

Method

Calories from Fat

' Daily Value - Approximate nutritive values per serving Calories

‘otal Fat Cholesterol

Total Carb Vitamin A

Copyright @ 2010 Maverick Cuisine (“MC”). Al Rights Reserved. The contents of this website, including ail information viewed, downiocaded or printed from this
website, are proprietery and confidential to MC and mey not be copied, used or disclosed without the express written permission of MC.



Maverick Cuisine
PRECISION TEMPERATURE COOKING SYSTEMS . -gn=
36 INDUSTRIAL PARK o WALDWICK, N) 07463 Omelet with Filling
PHONE 201 444 6360 e FAX 201 444 6361
www.maverickcuisine.com

. Prepare
Ingredients

Rethearmalize
~) Omuelet In CVap
>165F 20

minutes

Plate with Fliling
per order

Fill Omelet with

> filing and reheat

In MarryChef key
OMELET

Serve
{MPTCS)

Employees handling food MUST:

- Wash thoroughly, rinse, dry hands and apply protective barrier (gloves) before handling food;

= Clean and sanitize work surfaces, utensils and appllances before and after handling food;

- Prevent food and work area from being contaminated while handling food;

- Ensure that perishable products are being processed In shortest time;

~ '~ Ensure that perishable products are never left In a danger temperature zone 41°F-140°F for
- any prolonged period of time.




Maverick

PRECISION TEMPERATURE COOKING SYSTEMS®
36 INDUSTRIAL PARK @ WALDWICK, NJ 07463

PHONE 201 444 6360 ¢ FAX 201 444 6361

maverickcuisine.com

Penne Pasta with Sauce (Tomato or Alfredo or Meat)

Portion: 3 ounces.

Revision Date: 10.22.2010

Energy {kcal) | Protein (g)

Carbohydrate

(g)

Cholesterol
{mg)

Total Fat
(g)

Sodium {mg)

Potassium
(mg)

Dietary Fiber
(e}

+Indicates partial nutritional value

Step

Ingredients

temperature on recerv.-ng log prior.

1 Servings

6 Servings | 12 Servings

‘Verify core

2 Apply protective barrier.

Put pasta and water in 2” deep

hotel pan

gl

insert into btast chdler <41F <2 hrs.

LOTage

4 Temp., cooling, production report.

Hold rethermalized portions at
165F in Cvap for service.

Temp., cooling, preduction report.

vhen ready; load pan

4 P!ace Pans in Blast Freezer for cooimg > 45 mmutes to <41F HMLP

6 On demand piace pasta on dmner plate and add souce on top (tomato or Alfredo or Meat)

Daily Value - Approximate nutritive values per serving

! Calories

| Calories from Fat

Copyright © 2010 Maverick Cuisine {“MC”).  All Rights Reserved. The contents of this website, including afl information viewed, downloaded or printed from this
website, are proprietory ond confidential to MC and may not be copied, used er disclosed without the express written permission of MC.



Maverick Cuisine
PRECISION TEMPERATURE COOKING SYSTEMS

36 INDUSTRIAL PARK » WALDWICK, NJ 07463 Penne Pasta and Sauce
PHONE 201 444 6360 ¢ FAX 201 444 6361

www.maverickcuisine.com

Cook "al dente’
- Prepare ~|| _in Rational
Ingredients Program key
PASTA

Blast Chill Pasta
w/ Cooking
Liquid Stirring

Temp.,

Production

ccp

Rethermalize

~|| Pasta In Cvap
>165F 20

minubes

Piate with Sauce
per order

Serve
(MPTCS)

Employees handiing food MUST:

- Wash thoroughly, rinse, dry hands and apply protective barrier (gloves) before handling food;
= Clean and sanitize work surfaces, utenslis and appilances before and after handling food;

- Pravent food and work area from being contaminated while handling food;

- Ensure that perishable products are being processed In shortest time;

~ Ensure that perishable products are never left In a danger temperature zone 41°F-140°F for
any prolonged perlod of time.




Pork Tenderloin

Portion: 3 ounces.

Maverick

PRECISION TEMPERATURE COOKING SYSTEMS®
36 INDUSTRIAL PARK » WALDWICK, NJ 07463
PHONE 201 444 6360 o FAX 201 444 6361
maverickcuising.com

Revision Date: 11.25.2010

Energy (kcai)

Protein (g)

Carbohydrate

(g)

Cholesterol
(mg)

Total Fat
()

Sodium (mg)

Potassium
{mg)

Dietary Fiber
(8)

+Indicates partial nutritional value

Step

Ingredients

Verify core temperature

4 Servings

6 Servings | 12 Servings

2 |Olive

Gil

1t 2t 2T

HACCP

Apply protectlve barrrer

Pre-Heat RATIONA[ SCC MAV PORK

TENDERLOIN under Program Key.

pasteurizing) A&B

insert into blast chiller <41F <2 hrs.
{Once after cooking; once after re-

Temp., cooling, production report.

30 sec.

Portion in 3 Oz portions and place
in vacuum bags, re-pasteurize 185F

Temp., cooling, production report.

Ste

__Pﬂethod

2 | Pre-Heat the RATIONAL SCC 102G under Program Key MAV PORK TENDERLOIN. When asked to foad; place CT Probe
onan angle into the thickest part of one of the pork ioan to entlrely h:de the core probe

l before chilling HACCP,

4 HACCP > Cc.fd Stmage then portnon into smgle portlons as per Production Report and place in vacum bags. Label
' each unit with 7 day expiration with Chefs Excel cook/chill label sheets. HACCP , Repasteurize in Water Bath at 185F

Copyright @ 2010 Maverick Cuisine {"MC"), All Rights Reserved. The contents of this website, including off information viewed, downfoaded or printed from this
website, are proprietary and confidential to MC and may not be copied, used or disciosed without the express written permission of MC.



Maverick Cuisine
PRECISION TEMPERATURE COOKING SYSTEMS

36 INDUSTRIAL PARK » WALDWICK, NJ 07463 i
PHONE 201 444 6360 » FAX 201 444 6361 RoaSted Pork Tel"lder|0ln

www.maverickcuisine.com

cCcp

Sear Pork
Remove Pork Prepare/Combine Tenderioln
from e, Cr— Quickly on
<41°F Cooler Ingredients pl.::d". at :f::op
rning n
re-Heat Rational
SCC PORK Cook Until Core oo,
TENDERLOIN |————=—==34| Tempersture Production
under Program 150°F Report
Key ccp
! Insert into Blast oo
Chiller Production
<41°F <2 hrs Repott
ccp
Re-Pasteurize
~, ~ Vacuum Pack —_— Portions at
Portion(s) 185°F for 30
Seconds
cC
Temp., Insert into Biast
p mhﬂv Chillar
n ""°’I ! <41°F <2 hrs
CCP
Place Portioned Retherm/Serve

Employees handling food MUST:

- Wash thoroughly, rinse, dry hands and apply protective barrier (gloves) before handling food;
- Clean and sanitize work surfaces, utenslis and appliances before and after handling food;

- Prevent food and work area from belng contaminated while handling food;

- Ensure that perishable products are belng processed in shortest time;

- Ensure that perishable products are never left In a danger temperature zone 41°F-140°F for
any prolonged period of time.




Pot Roast of Beef

Portion: 3 ounces.

Maverick

PRECISION TEMIPERATURE COOKING SYSTEMS®

36 INDUSTRIAL PARK ® WALDWICK, NJ 07463
PHONE 201 444 6360 & FAX 201 444 6361
maverickcuisine.com

Revision Date: 11.29.2010

Energy {kcal)

Protein (g)

Carbohydrate
{g)

Total Fat

(g) {mg)

Cholesterol | Sodium (mg) | Dietary Fiber

Potassium
(mg)

(g)

+Indicates partial nutritional value

Step

Ingredients

4 Servings | 6 Servings | 12 Servings

mperature on receiving log prio

4  Minced Garlic

2 Apply protective barrier,

Pre-Heat RATIONAL SCC MAY POT
ROAST under Program Key.

inéert intb. blast chiller <41F <2 hrs,
{Once after cooking; once dfter re-
pasteurizing) A&B.

ernigni
4 Temp., cooling, production report. | Portion in 3 Oz portions and place | Temp., cooling, production report.
in clod containers
Step Method

Copyright ® 2010 Maverick Cuisine ("MC”). All Rights Reserved. The contents of this website, including oll information viewed, downloaded or printed from this
website, are proprietary and confidential to MC and may not be copied, used or disclosed without the express written permission of MC,



Maverick

PRECISION TEMPERATURE COOKING SYSTEMS®
36 INDUSTRIAL PARK o WALDWICK, NJ 07463
PHONE 201 444 6360 ¢ FAX 201 444 6361
maverickcuisine,com

C0F in RATIONAL until cookmg cycle is complete or CT of 150F is reached Remove CT Probe HAL(,P A in blast
chlller <41F (approximately 45 minutes) recording core. temperature on MPTCS Cooling ‘Log. HACCP Slice into two
1.5 ounce medallions on sanitized work surfa_ce or slicer.

Daily Value - Approximate nutritive values per serving Calories Calories from Fat

Cholesterol Total Carb Vitamin A

Total Fat .

Trans Fat Protein

Copyright © 2010 Maverick Cuisine (“MC”).  All Rights Reserved. The contents of this website, including oll information viewed, downloaded or printed from this
website, are proprietory and confidential to MC and may not be copied, used or disclosed without the express written permission of MC.



Maverick Culisine
PRECISION TEMPERATURE COOKING SYSTEMS

36 INDUSTRIAL PARK ¢ WALDWICK, NJ 07463 Pot Roast of Beef
PHONE 201 444 6360 » FAX 201 444 6361
www,maverickcuisine.com

Remove Beef Prepare/Combine
<41°F Cooler Ingredients

Pre-Heat | Cook Until Core T
Rational 5CC Temperature o:.lf“l'"
- MAY POT ROAST |——————"3| 150°F and Unit Produci
under Program Il Automatically Report
Key Mature Overnight ccp
Insert into Bisst m,',’;;,
Chilller
<41°F <2 hrs Production
Report
Portion 2x1.5 oz Re-Pasteurize
~ i slices In China ~] Por:lom at
Clod dish 185 !F “f:-. 20
min
CC
Temp., Temp.
Cooliny, Insert into Blast Cootlon,
Production Chillar Production
Report <A41°F <2 hrs Report
ccp

Place Portioned
BeefinCold —m—> Ret'(‘;l;n.ré:;”e

Storage

Employees handling food MUST:

- Wash thoroughly, rinse, dry hands and apply protective barrier (gloves) before handling food;
- Clenn and sanitize work surfaces, utensils and appilances before and after handling food;

= Prevent food and work area from being contaminated while handiling food;

= Ensure that perishable products are being processed In shortest time;

- Ensure that perishable products are never left In a danger temperature zone 41°F-140°F for
any prolonged period of time.




Maverick

PRECISION TEMPERATURE COOKING SYSTEMS®
36 INDUSTRIAL PARK ® WALDWICK, NI 07463
PHONE 201 444 6360 & FAX 201 444 6361
maverickeuisine .com

Baked Salmon Revision Date: 11.30.2010

Portion:

Energy (kcal) | Protein (g) | Carbohydrate | Total Fat Cholesterol | Sodium (mg)} | Dietary Fiber | Potassium
{g) (g} (mg) {g) {mg)

+indicates partial nutritional vafue

Step Ingredients 4 Servings | 6 Servings | 12 Servings

t Verify core temperature on rec:

2 [Fresh Dill {one sprig)

HACCP

4 | Temp coo[mg, production report. | Temp., cooling, productnon report. Temp coolmg, productlon report.

Step Method

Yaily Value - Approximate nutritive values per serving Calories Calories from Fat

Copyright © 2010 Maverick Cuisine (“MC").  All Rights Reserved. The contents of this website, including oll information viewed, downloaded or printed from this
website, are proprietory ond confidential to MC and may not be copied, used or disclosed without the express written permission of MC.



Maverick Cuisine
PRECISION TEMPERATURE COOKING SYSTEMS

36 INDUSTRIAL PARK » WALDWICK, NJ 07463 B Salmon
PHONE 201 444 6360 » FAX 201 444 6361 aked

www.maverickculsine.com

Prepare/Combine pm::;um
Ingredients side on Plancha
at 575°F
cep
~ Vacuum Pack
Portion(s)
Pre-Heat Tomp.,
L—V Retional SCCor | . . C:_::‘Unmn Cooling,
Water Bath to N ABoE Production
165°F Report
cCcp
Temp.,
‘ Insert into Blast Place Portioned
Clilller Cooling, Saimon In Cold
Production
<41°F <2 hre Report Storage
ccp
Retherm/Serve

~> (MPTCS)

Empiloyees handling food MUST:

- Wash thoroughly, rinse, dry hands and apply protective barrler (gloves) before handling food;
- Clean and sanitize work surfaces, utensiis and appliances before and after handling food;

= Prevent food and work area from being contaminated while handling food;

= Ensure that perishable products are being processed In shortest time;

' = Ensure that perishable products are never left In a danger temperature zone 41°F-140°F for
ny prolonged period of time.




Maverick

PRECISION TEMPERATURE COOKING SYSTEMS®
36 INDUSTRIAL PARK  WALDWICK, NJ 07463
PHONE 201 444 636D e FAX 201 444 6361
maverickeulsine.com

Sausage

Portion: 2 ounces.

Revision Date: 10.19,2010

Cholesterol
{mg)

Total Fat
(e)

Carbohydrate
{g)

Protein {g)

Energy (keal)

Sodium {mg)

Potassium
(mg)

Dietary Fiber
(g)

+Indicates partial nutritional value

Ingredients

Step

4 Servings 6 Servings | 12 Servings

g

Apply protective barrier,

GEram.ke

Insert i'nto blast chiller <41F <2 hrs.

Hold fethermah‘zed portions at
165F in Cvap for service.

4 Temp., cooling, production report,

Temp., cooling, production report.

Pre-Heat the RATIONAL SCC

10 mir_au_tes_. HACCP
sfer rethermalized SAUSAGE 1o Cva

- Daily Value - Approximate nutritive values per serving Calories

Cholesterol Total Carb

Calories from Fat

Vitamin A

Copyright @ 2010 Maverick Cuisine (“MC"). All Rights Reserved. The contents of this website, including off information viewed, downloaded or printed from this
website, are proprietory and confidentiol to MC and may not be copied, used or disclosed without the express written permission of MC.



Maverick Cuisine
PRECISION TEMPERATURE COOKING SYSTEMS
36 INDUSTRIAL PARK e WALDWICK, N 07463 Sausage
PHONE 201 444 6360 » FAX 201 444 6361
www.maverickcuisine.com

Remove Sausage

from Prepare/Combine
<41°F — " Ingredients
Refrigaration
Pre-Heat Temp,,
~|| Rational 5CC Pgollnm
v Prog. Key uction
SAUSAGE Raport
ccp
Temp.,
Insert Into Blast Pre-Heat In CVap
Chiller o, >t 165F min 10
<41°F <20 min. Report min.
ccp CcC
S Retherm/Serve
{MPTCS)

Employees handling food MUST:

- Wash thoroughly, rinse, dry hands and apply protective barrier (gloves) before handling food;
- Clean and sanitize work surfaces, utenslls and appliances before and after handling food;

- Prevent food and work area from being contaminated while handling food;

- Ensure that perishable products are being processed In shortest time;

= Ensure that perishable products are never left In a danger temperature zone 41°F-140°F for
any prolonged perlod of time.

|




laverick

PRECISION TEMPERATURE COOKING SYSTEMS®
36 INDUSTRIAL PARK @ WALDWICK, NI 07463
PHONE 201 444 6360 ¢ FAX 201 444 6361
maverickcuisine.com

Scrambled Eggs

Portion: 3 ounces.

Revision Date: 10.22.2010

Energy (kcal) | Protein (g)

Carbohydrate
{g)

Total Fat

Cholesterol | Sodium {(mg)

Dietary Fiber | Potassium

(g} {mg)

(g)

(mg)

+Indicates partial nutritional value

Step

Ingredients

4 Servings

6 Servings

temperature.on receiving log prior,

12 Servings

Step

HACCP

HACCE

Refrige

pn

Apply protective barrier,

bag and vacuum to Vegetables
Setting

Portion in 240z and piace in plastic

insert into blast chiller <41F <2 hrs.

Cold Storapg

Temp., cooling, production report.

40 minutes.

Re-Pasteurize portions at 185F for

Temp., cooling, production report.

Mggz_od

ACCP > Coicﬁ Storage then vacuum pac
ach unit with 7 day expiration with Chefs E
5 minutes), HACCF > Cold Storage

| cook/chill label

] Daily Value - Approximate nutritive values per serving

Calories

Calories from Fat

| 'fotal Fat

Cholesterol

Total Carb

Vitamin A

Copyright © 2010 Maverick Culsine (“MC”). Al Rights Reserved. The contents of this website, including all information viewed, downloaded or printed from this
website, are proprietary and confidentiol to MC and moy not be copied, used or disclosed without the express written permission of MC.



Maverick Cuisine
PRECISION TEMPERATURE COOKING SYSTEMS
36 INDUSTRIAL PARK ¢ WALDWICK, NJ 07463 Scrambled Eggs
PHONE 201 444 6360 » FAX 201 444 6361
www.maverickculsine.com

Remove Froxen
Scrambled Eggs
from
<0°F Freezer

Prepare/Portion

= Single and
Multiple

Vacuum Pack
Portlon(s)

=

Piaca Portlonad Temp.,

Production

Retherm/Serve
—> (MPTCS)

Employees handling food MUST:

- Wash thoroughly, rinse, dry hands and apply protective barrier (gloves) before handling food;
= Clean and sanitize work surfaces, utensiis and appllances before and after handling food;

~ Prevent food and work area from being contaminated while handling food;

- Ensure that perishable products are being processed In shortest time;

- Ensure that perishable products are never left In a danger temperature zone 41°F-140°F for
any prolonged perlod of time.




Maverick

PRECISION TEMPERATURE COOKING SYSTEMS®
36 INDUSTRIAL PARK & WALDWICK, NJ 07463
PHONE 201 444 6360 ¢ FAX 201 444 6361
maverickeuisine .com

Roasted Turkey Revision Date: 11.24.2010

Portion: 3 ounces.

Energy (kcal) | Protein (g) | Carbohydrate Total Fat Cholesterol | Sodium (mg) | Dietary Fiber | Potassium
&) (g) {mg) (g} (mg)

+ndicates partial nutritional value

Step ingredients 4 Servings | 6 Servings | 12 Servings

TG . L : L T T =

Insert into blast chiller <41F <2 hrs,
(Once after cooking; once after re-
pasteurizing) A&B.

Pre-Heat RATIONAL SCC MAV
TURKEY under Program Key.

Apply protective barrier.

gt
4 Temp., cooling, production report. | Re-Pasteurize portions at 185F for | Temp., cooling, production report.
30 seconds.

Step Method

Copyright © 2010 Maverick Cuisine {“MC”}.  All Rights Reserved. The contents of this website, including aff information viewed, downloaded or printed from this
website, are proprietary and confidentiol to MIC and moy not be copied, used or disclosed without the express written permission of MC.



Maverick

PRECISION TEMPERATURE COOKING SYSTEMS®
36 INDUSTRIAL PARK e WALDWICK, NJ 07463
PHONE 201 444 6360 ¢ FAX 201 444 6361
maverickcuisine.com

“in RATIONAL untif cookmg cycle is complete or CT of 150F is reached Remove CT Probe. HACCP A in blast
chiller <41F (approximately 45 minutes) recordmg core. temperature on MPTCS. Coolmg Log. HACCP Slice into two
1.5 ounce medallions on sanitized work surface or slicer

Daily Value - Approximate nutritive values per serving Calories Calories from Fat

Total Fat

Cholesterol Total Carb Vitamin A

Trans Fat Protein Calcium

Ingredient Control Center:l. . MPTCS Finished Patient
Meai/Regular Diet

Copyright © 2010 Maverick Cuisine {“MC").  All Rights Reserved. The contents of this website, incfuding olf information viewed, downloaded or printed from this
website, are proprietory and confidentiol to MC and may not be copied, used or disclosed without the express written permission of MC.



Maverick Cuisine
PRECISION TEMPERATURE COOKING SYSTEMS

36 INDUSTRIAL PARK & WALDWICK, NJ 07463 Turkey Breast
PHONE 201 444 6360 » FAX 201 444 6361

www.maverickculsine.com

Remove Turkey Pre Rub Turkey
from ————— Ip:":e/‘g:::‘;lna ——————————=| Breast with oll,
<41°F Cooler 9 Seasoning
Pre-Hoat Cook Untll Core
Rational SCC Temperatura
TURKEY ONITE |——————————>{| 165°F and Unkt
under Program Il Automatically
Key Mature Overnight ccp
SR
L Insart into Binst
Chiller
<41°F <2 hrs
CCP
Re-Pasteurize
. Vacuum Pack Portions at
fomamnsss—
Portion(s) 185°F for 30
Seconds
C
Temp., Insert Into Biast
P, Chiller
L]
Report <41°F <2 hrs

ccp

Retherm/Serve
(MPTCS)

Turkey In Cold ||~
Storage

Employees handling food MUST:

- Wash thoroughly, rinse, dry hands and apply protective barrier (gloves) before handling food;
= Clean and sanitize work surfaces, utenslis and appllances before and after handling food;

- Prevent food and work area from being contaminated while handling food;

- Ensure that perishable products are being processed In shortest time;

~ Ensure that perishable products are never left in a danger teamperature zone 41°F-140°F for
any prolonged period of time.




